
We have plenty of available spaces for booking, whether you're planning a business
meeting, after work social, corporate drinks, or special events like a wedding or a baby

shower. Just drop us a line, and we'll assist you in perfecting your occasion.

We also provide exclusive hire with a dedicated events team to facilitate your
celebration. The Saint is sure to help make your party or get-together one to

remember.

O F F I C E  S O C I A L S ,  C O R P O R A T E
E V E N T S  A N D  P R I V A T E  H I R E S



THE SAINT COURTYARD

Up to 100 guests

Step into our stunning courtyard—a hidden gem perfect for unforgettable
summer celebrations. Designed for up anything from 15 to 60 guests, it’s ideal
for everything from lively parties to relaxed alfresco gatherings. Think sunshine,

fresh air, and a laid-back atmosphere that feels effortlessly special.

Surrounded by lush greenery and styled with ambient lighting, the space
transforms beautifully from day to night. Whether you're enjoying a sun-soaked

afternoon or an evening under the stars, the courtyard sets the scene for an
event to remember.

Perfect for birthdays, corporate socials, or just an excuse to celebrate, this
open-air oasis offers flexibility, charm, and serious summer vibes. 

Book now to secure the ultimate backdrop for your next big moment.



OUR SEMI-PRIVATE OPTIONS

The Snug

Up to 25 guests and 50 in the Summer

The Snug is the ideal spot, just slightly removed from the main bar that can open up onto the
courtyard for that alfresco feel. Its cozy ambiance makes it perfect for intimate gatherings or a

quiet retreat within the bustling venue.

The Courtyard View

Up to 80 guests

With floor-to-ceiling windows, this space offers a stunning view of the courtyard, making it the
perfect setting for any event. The natural light and picturesque scenery create an inviting and

elegant atmosphere.

The Lounge

Up to 30 guests

This cozy spot, tucked just away from the main bar, features comfortable seating that invites
relaxation. The ideal place for an after-work social or celebratory event.

Please note an optional 12.5% service is added to all our pre-orders.
This is shared 100% amongst the team at The Saint



EXCLUSIVELY YOURS
Private bar | Accessible | Courtyard

Immerse yourself in the hustle and bustle of the city while enjoying the exclusivity of our
stylish venue. The Saint Bow Lane is more than just a bar; it's an experience nestled in the

heart of London.

Conveniently located just a 5-minute walk from St Paul’s tube station, our bar stands as
the perfect canvas for creating cherished memories during your special events.

Seated: 130
Standing: 300
Outside: 250

MINIMUM SPENDS

We set minimum spends on a per booking basis, taking into account factors like date,
time, and group size. This approach ensures fair, transparent, and flexible pricing tailored

to each individual event.



SUMMER DRINKS

MIRABEAU

Pre-order your bott le of  Mirabeau Rosé and s ip summer in every glass

Mirabeau Spr i tz  £39
Mirabeau Class ic £44.50

Mirabeau Magnum £84

JUBEL BUCKET
10 cans for  £65

Peach |  Grapefrui t  |  B lood Orange

BUILD YOUR OWN SPRITZ

The Aperol  Spritz Hamper £ 140
Aperol  Bott le

Prosecco
Fever Tree Soda Water

The Hugo Spritz Hamper £ 140
St Germain Bott le

Prosecco
Fever Tree Soda Water

The Sarti  Spritz Hamper £ 140
Sart i  Rosa Bott le

Prosecco
Fever Tree Soda Water

SPIRIT  BOTTLE HAMPERS

Absolut Vodka |  Bombay Gin |  Havana Spiced Rum £ 190

choice of 15 mixers
Diet  Coke |  Coke |  Coke Zero |  Lemonade |  Tonic Water



CHOOSE A MAIN FOR THE GROUP

BURGER & DOGS

Jerk chicken burger
Bratwurst, soft roll 
Lamb & mint burger

Pork & chorizo burger
Halloumi, roasted red pepper burger (v) 

Made in Hackney plant-based burger (pb)
Lamb kofta, tzatziki 

SKEWERS

Harissa pork skewer, aioli & coriander 
South coast lamb, anchovy, feta and mint
Tandoori chicken skewer, mango chutney

Treacle cured beef skewers, aiolI
Harissa prawn skewer, sriracha aioli 
Roasted vegetable, and halloumi (v) 

Soya, sesame & chilli tofu (pb) 

CHOOSE A SIDE

Potato salad (v)
Baked sweet potato, sour cream, spring onion (v)
Lemon dressed rocket & grand padano salad (v)

Triple cooked chips, rosemary salt (pb)
Burnt aubergine fregola salad (v)

Smoked paprika corn ribs, lime wedge (pb)
Cajun roasted chickpeas, caramelised onions and butternut squash salad (pb)

Coleslaw (pb)
Mixed leaf salad (pb)

Basmati rice & chickpea salad, crispy shallots (pb)
Flatbread & hummus (pb)

PRICING 
Minimum order - 10 people

£13 per person

We suggest at least two options for the group

SUMMER BBQ
please note we need at least 5 days notice on our BBQ menu



DRINKS PACKAGES

SPARKLING
3 bott les of  prosecco for  £ 105

WINE
choose any 3 for  £75

Chenin Blanc |  Garnacha Red |  P inot B lush

PREMIUM WINE
choose any 3 premium wines for  £95

Picpoul  de Pinet |  Malbec |  Reine de f leur  rosé

BOTTLED BEERS
10 for  £65 |  24 for  £ 140

asahi  |  peroni  |  sol  |  peroni  0%

OLD MOUT CIDER
10 for  £70

Berr ies & Cherr ies |  K iwi  & L ime |  P ineaple & Raspberry

SELECTION OF CANS
10 for  £65

si ren lumina |  t iny rebel  c lub t ropica

SOFTS
10 for  £35

Ginger Beer |  Spark l ing elderf lower |  Spark l ing Raspberry Lemonade
Oasis  Summer f ru i ts  |  Oasis  Exot ic f ru i ts

Coke |  Diet  coke |  Coke zero

BOTTLED WATER £5.65
st i l l  or  spark l ing



SHARING PLATTERS
perfect for 2-3 guests

Mixed platter 29.95
chicken tenders with a trio of dips, cheeseburger croquettes, hot honey glazed halloumi fries,

loaded tater tots with sriracha aioli & house pickles

Skewer Board 25.50
harissa pork, tandoori chicken, treacle cured beef with grilled flatbreads, tzatziki, black 

olive tapenade, hummus, confit garlic, tomato & cucumber salad

Mezze board 20.95
feta, sun blushed tomatoes, hummus, tzatziki, babaganoush, olives & flatbread (v)

1kg of Crispy Chicken tenders 26.50
Korean BBQ | Spicy Buffalo & Blue cheese | hot honey

Nachos 14.50
tortilla chips, melted cheese, fresh guacamole, fresh salsa sour cream & jalapenos (v)

MAKE YOUR OWN SHARING PLATTER
5 for £35

Pink peppercorn squid with sweet chilli jam

Merguez sausages with honey honey & sesame seeds

Halloumi fries glazed with hot honey (v)

Chicken tenders
Korean BBQ | Spicy Buffalo & Blue cheese | hot honey

Korean fried cauliflower bites with sesame seeds & chilli (pb)

Braised pork ribs with BBQ glaze

Hummus with harissa, pine nuts & grilled flat bread (pb)

Cheeseburger croquettes, with ketchup, cheese sauce, pink pickled onions

Tater tots with hot smoked paprika, crispy onions, aged Italian cheese & sriracha aioli (v)

FOOD

SIDES

Triple-cooked chips 5.50 | parmesan fries 6.50

SHARING SALADS

Caesar Salad | 16.50
Greek Salad (v) | 15.50



MEATS
Lamb kofta, minted raita

Chorizo sausage roll 
Chicken wings, hot honey sauce 

BBQ south coast ribs 
Honey & mustard sausages

SLIDERS
Spice-rubbed pulled pork 
Buttermilk-fried chicken 

Chalcroft Farm beef 
Onion bhaji, raita, cucumber (pb)

Falafel & minted coconut yoghurt (pb) 

PLANT BASED
Pulled jackfruit taco, mango salsa

Mushroom Arancini
Spiced chickpea fritter, sweet chilli jam
Sweetcorn Fritters, roasted tomato salsa

Hummus and flatbread

WHEAT/DAIRY FREE
Garlic chilli prawns 

Pulled jackfruit taco, mango salsa (pb) 
BBQ south coast ribs 

Sweetcorn fritters, roasted tomato salsa
(pb)

FISH
Salt & pepper squid, chilli, coriander,

sriracha aioli 
Mini fish & tartare sauce

Smoked haddock & leek fishcakes

SWEET TREATS 
Sweet mini doughnut (v) 

Warm treacle tart, clotted cream
Mini lemon meringue pie (v) 

Sticky toffee pudding (v) 
Chocolate brownie (v)

BUFFET MENU
please note we need at least 5 days notice on our buffet menu

PRICING 

Please choose 5 items for the group
Minimum order - 15 people
5 items £22.95 per person
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